( Reaffirmed 2005 )

IS : 8212- 1976

Indian Standard
SPECIFICATION FOR EDIBLE GROUNDNUT PROTEIN ISOLATE
Nutrition Sectional
Chairman Da B. L. AYLA Members DB K. T. AOHAYA Da A. AUSTIN DR M. S. NAIK (Alternate) DR B. P. BALIUA S~EI M. C. BADAMI ( Alternate ) DR S. N. BANERJEE Protein Foods and Nutrition Development Association of India, Bombay Tndian Agricultural Research Institute ( ICAR ), New Delhi Tata Oil Mills Company Limited, Bombay

Committee,

AFDC 37

Representing Central Food Technological ( CSIR ) , Mysore Research Institute

Food and Nutrition Board, Ministry of Agriculture & Irrigation, New Delhi SHRI T. V. SUBRAMANIAN ( Alternate) DR BHAVANI BELAVADY National Institute of Nutrition, Hyderabad LT GEN S. N. CHATTERJEE Directorate General of Armed Forces Medical Services, New Delhi MAJ-GEN D. C. SACHDEVA (Alternate) DR J. D. CONTRACTOR Coca-Cola Export Corporation, New Delhi Slim P. C. VIN ( Alternate )

DR M. G. DEO Indian National Science Academy, New Delhi DR BALDEV SINO~: ( Alternate ) Home Science Association of India, Coimbatore DR ( SMT ) RAJAMAL P. DEVADAS SMT JALAJA SUNDARAM (Alternate ) DR K. K. G. MENON Hindustan Lever Limited, Bombay DR P. J. THOMAS ( Alternate ) DR V. B. MITBANDER Modern Bakeries ( India ) Limited, New Delhi DR M. M. KRISHNA ( Alternate ) Directorate General of Health Services, New DR N. VIJAYAKRISHAN NAIR Delhi SHRI D. S. CHADHA ( Alternate ) DR H. NATE Defence Food Research Laboratory (Ministry of Defence ), Mysore DR P. K. VIJAYARAQHAVAN ( Alternate ) ( Continued on page 2 ) @ INDIAN Copyright 1976 INSTITUTION

STANDARDS

This publication is protected under the Indian CopyrighT $& ( XIV of 1957 ) and reproduction in whole or in part by any means except with written permission of the publisher shall be deemed to be an infringement of copyright under the said %A. Act.

. 1
I

IS:8212-1976
( Confinued from page 1 )
Members Representing

DE T. M. PAUL

Nati;;n;LalDairy

Research Institute

( ICAR ),

DR R. BHIMASENA RAO ( Alternate ) Food Corporation of India, New Delhi DR S.V. PrNaALE SBRI LALJEE~SINaH ( Alternate ) Directorate General of Technical Development, SHFGIS. RAIVIASWAMY New Delhi SHRIB. B. DABRAL(Alternate) Bangalore Dairy Miltone Project, Bangalore SHRIM. R. CHANDERSEKHARA Glaxo Laboratories ( India ) Limited, Bombay SHRIR. S. IYER DR V. S. MOHAN( Alternate) The Britannia Biscuit Company Limited, Bombay SHRIR. B. RAO Central Food Technological Research Institute DR S. VEN~IATA RAO ( CSIR ), Mysore DR P. B. RAMA RAO ( Alternate ) Sathe Biscuits and Chocolate Company Limited, SHRIM. G. SATHE Pune SHRIU. R. KULEARNI(Alternate ) Kaira District Cooperative Milk Producers Union SH~I V. H. SHAH Limited, Anand DR I. M. PA!CEL ( Alternate) Indian Council of Agricultural Research, New DR M. S. SWAMINATHAN Delhi G. B. Pant University of Agriculture aid TechnoKUMARIM. S. USHA logy, Pantnagar, District Nainital Roller Flour Millers Federation of India, New SHRIVINEETVIRMANI Delhi SHRI SANTANU CHAUDHURI ( Alternate ) Director General, IS1 ( Ex-ojicio Member ) SHRIT. PURNANANDAM, Deputy Director ( Agri & Food ) Secretary

DR R. B. MATHUR Deputy Director ( Agri & Food ), IS1

Oilseed
Convene7

Protein

Concentrates

Subcommittee,

AFDC

37:3

DR K. T. AOHAYA
Members

Protein Foods and Nutrition Development Association of India, Bombay Prag Ice & Oil Mills, Aligarh Tata Oil Mills Company Limited, Bombay Central Committ_eefor Food Standards, New Delhi
) - II`! ( Continued on page 8 ) i

SERI S. N. AoARWAL DR B. P. BALIoA Da K. S. HOLLA ( Alternate ) SnRI D. S. CHADHA SMT DEBI MUEHERJEE(Alternate

-4.

-

2

.I*

IS:S212-1976

Indian Standard
SPECIFICATION FOR EDIBLE GROUNDNUT PROTEIN ISOLATE
0.

FOREWORD

0.1This Indian Standard was adopted by the Indian Standards Institution on 30 September 1976, after the draft finalized by the Nutrition Sectional Committee had been approved by the Agricultural and Food Products Division Council.
0.2 Groundnut protein isolate is well recognised as a rich source of dietary protein. Its properties like taste, odour and colour have led to its widespread use. Groundnut protein isolate, the process for the production of which has been standardized, is also being used in fairly large quantities in the preparations of biscuits, toffees, other confectionery and beverages.
NOTE- A process for the production of groundnut protein isolate developed at the Central Food Technological Research Institute, Mysore.
has been

0.3 One of the toxicants usually present in edible groundnut protein products is ailatoxin, produced by the fungus Aspergillus Jams. It is now well established that aflatoxin is harmful to human beings when ingested even in minute'quantities. It therefore becomes imperative that the edible flour is produced under strictly controlled hygienic conditions. Under optimum conditions of growth, harvesting and drying, the toxin content At the same time several methods have been may be almost negligible. developed for detoxification of the aflatoxin present in edible groundnut flour by treatment with chemicals like ammonia, hydrogen peroxide and certain other oxidising agents. Simulataneously, these treatments tend to lower the nutritive value of the edible groundnut protein products through destruction of the sulphur amino acids. Therefore, preferred methods of making edible groundnut protein products of good nutritive value and low aflatoxin content consist either in treating groundnut pods in the field to avoid fungal contamination, or in manually removing fungus-affected kernels before processing the remainder, or in using groundnut naturally resistant to fungus. At present manual removal of fungus affected kernel is adopted for commercial production of edible groundnut protein isolates and products with an aflatoxin content well below t@prescribed l&it can be . regularly obtained. . 3 .I\4*.

IS : 8212 - 1976 0.4 This standard has been formulated in close collaboration with the Protein Foods and Nutrition Development Association of India. In the preparation of this standard, due consideration has been given to the provisions of the Prevention of Food Adulteration Act, 1954 and the Rules framed thereunder. However, this standard is subject to the restrictions imposed under these rules, wherever applicable. 0.5 For the purpose of deciding whether a particular requirement of this standard is complied with, the final value, observed or calculated, expressing the result of a test or analysis, shall be rounded off in accordance with IS : 2-1960*. The number of significant places retained in the rounded off value should be the same as that of the specified value in this standard.

1. SCOPE 1.1 This standard prescribes the requirements and the methods and test for edible groundnut protein isolate. 2. REQUIREMENTS 2.1 Raw Material -Edible groundnut protein isolate shall be prepared either from expeller-pressed or solvent-extracted groundnut cake, or from fresh and cleaned groundnut kernels which have been decuticled after mild roasting. 2.1.1 The expeller-pressed or solvent-extracted groundnut cake used for preparation of edible protein isolate shall be fresh and of good quality, and low in aflatoxin. The isolate shall be prepared from such cake by a suitable process, for example, by alkali solubilization of the protein, detoxification of aflatoxin, and precipitation of the protein through the addition of mineral acid. Thereafter, the isolate may be centrifuged, washed by redispersion in water and dried to powder. 2.1.2 If groundnut kernels are used for preparation of edible protein isolate, they should be selected by either visual or ultraviolet light inspection, electronic sorting or other means so as to reduce the proportion of immature, shrivelled and mouldy kernels carrying high levels of aflatoxin. The selected kernels should be roasted mildly, and germs removed after blanching. The decuticled kernels are expelled in a screw press to yield a cake of a very pale brown colour. Any chemical and the water used in processing shall be of food-grade. - The edible groundnut protein isolate shall be in the 2.2 Description form of a dry powder, either spray dried, rolle_rJc$ied or dried in any other
*Rules for rounding off numerical values ( revised ).
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h$212-1976
suitable manner. It shall be of cream to grey colour, sweet taste, neutral in reaction, and free from rancid or any objectionable odour or taste. It should be free from insect or fungal infestation. 2.2.1 Edible groundnut protein isolate shall be free from toxic contaminants such as castor husk or MAHUA oil cake when tested according to the methods prescribed in 11 and 12 of IS : 7874 ( Part I )-1975*. 2.3 Particle Size - Unless otherwise agreed between the purchaser and the vendor, the material shall be of such fineness that, when tested by the method prescribed in Appendix A of IS : 4684-1975t, not more than 5 percent by mass shall be retained on 710-micron IS Sieve ( see IS : 460-1962$ ) and not more than 20 percent by mass shall be retained on 500-micron IS Sieve. 2.4 Hygienic Conditions - The edible groundnut protein isolate shall be manufactured, packed, stored and distributed under hygienic conditions ( see IS : 2491-19728 ). 2.5 Edible groundnut protein isolate shall also comply with the requirements given in Table 1.
TABLE SL No. (1) i) ii) iii) iv) v) vi) vii) 1 REQUIREMENTS CHABA~TEBISTIO FOR EDIBLE GROUNDNUT REQUIREMENT PROTEIN ISOLATE

METHOD OB TEST REP TO APPENDIX IN IS : 4684-1975* (4) B C D E F H

(2) Moisture, percent by mass, Max Crude Protein ( N x 6.25 ), percent by mass, Min Total ash percent by mass, MUX Aciiaiy$J&le Fat, peicent Crude fibre Max ash percent by

(3) 6-O 86.0 6-O o-2 1.0 O-8 60.0

by mass, MUX percent by mass,

Aflatoxin &g/kg, Max Bequirements ` on dry basis `.
NOTE T

J
( v ) and ( vi ) shall be revision ) .

given at Sl No.

( ii ) ( iii ) (iv)

*Specification

for edible groundnut

flour ( expeller pressed ) (jrst

*Methods of sampling and tests for animal feeds and feeding stuffs: Part I General methods. tspecification for edible groundnut flour ( expeller pres&) (jirst revision ) . XSpecification for test sieves ( revised). $Code for hygienic conditions for food processing units (@St revision ) .
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rs : 8212 - 1976 2.6 Bacteriological Requirements - The edible groundnut protein isolate shall be tested periodically to comply with the requirements given in Table 2.
TABLE 2 BACTERIOLOGICAL REQUIREMENTS GROUNDNUT PROTEIN ISOLATE REQUIREMENT (3) 50 000 10 Nil FOR EDIBLE METHOD OB TEST REP TO IS : (4) 5402-l 969* 5401-1969t 5887-1970x

l&.

CHARAOTERISTIO

(1)
i) ii) iii)

(2)
Total bacterial count per gm, Mm Coliform bacteria count per g, Max Salmonella sp

*Method for plate count of bacteria in foodstuffs. tMethods for detection and estimation of coliform bacteria in foodstuffs. XMethods for detection of bacteria responsible for food poisoning and food-borne diseases.

3. PACKING AND MARKING 3.1 Packing - The material shall be packed in polyethylene or polyethylene-lined jute bags, or in clean tinplate containers. When packed in bags the mouth of each bag shall be either machine- or hand-stitched. If hand-stitched, the mouth shall be rolled over and stitched. The stitches shall be in two cross-rows with at least 14 stitches in each row. 3.2 Marking each container: a) b) c) d) e) 3.2.1 Mark. The following particulars shall be marked or labelled on

Name of the material, Name and address of the manufacturer, Batch or code number, Net mass, and Date of manufacture. Each container may also be marked with the IS1 Certification

NOTE - The use of the IS1 Certification Mark is governed by the provisions of the Indian Standards Institution ( Certification Marks ) Act and the Rules and Regulations made thereunder. The ISI Mark on products covered by an Indian Standard conveys the assurance that they have been produced to comply with the requirements of that standard under a well-defined system of inspection, testing and quality control which is devised and supervised by IS1 and operated hy the producer. IS1 marked products are also continuously checked by IS1 for conformity to that standard as a further safeguard. Details of cond$& under which a licence for the use of the IS1 Certification Mark may be granted to manufactures or processors, may be obtained from the Indian Standards Institution,
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tS : 8212 - 1976 4. SAMPLING 4.1 Representative samples of the material shall be drawn and tested for conformity to this standard as prescribed in IS : 5315-1969*.
5. TESTS

5.1 Tests shall be carried out as prescribed in 2.2.1, 2.3, 2.4 and Tables 1 and 2.
5.2 Quality of Reagents - Unless specified otherwise, pure chemicals and distilled water ( see IS : 1070-1960t) shall be employed in the tests.
NOTE - ' Pure chemicals which affects the test results.

' shall mean chemicals that do not contain impurities

`I *Methods of sampling for milled cereak and pukes pi&ucts. tSpecifkation for water, distilled quality (revised).
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